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PRACTICAL TUB CLOTHES FOR CHILDREN THIS SPRING
Not Many Novelties in Details, but Attractive Effects

Are Obtained From Charming Materials and
Designs Contrasts Introduced in Models

T BIBANOII IIDU MtAIMtltD.
tu! clothes for

PllACTlCAt.prettier than ever thin
fortunate circum-slanc- e

if duo as much to ilif
manufacturers of materials n t Hi"
deslgnersof the clothes crlin ! riitlu--

morefor there ate not many actual
novelties of line or detail III the little
garments nnd many of the best effects
obtained nrn iliie to the cluirni of the
cottons and linens used.

The fine striped nnd crow bar linens
end cottons In white and color that
tiavc been brought out for the quaint
nummtr frocks and blouses of grown-

ups are Ideal for child wear. So are
many of the new all white materials,
crossbarred, dotted, embroidered, lace
Mrlpcd, Ac. Never have plaid glng-l-nnt- H

been so varied and brfiutlful In
coloring never have plain tone glng-han- is

come in such soft and attractive
ehades.

One might say the same of the
linen. PlqU'-- s In hairline stripe of
color on white arc pood too and cotton
Kabardlne Is un ndlltlon to tho Mur-dte- r

class of cottons, whllo kinder-
garten cloths nnd such old reliable
favorites for hard wear purposes arc
unusually good In coloring.

The combining of two materials,
which Is favored In the wear for bis
plRters. llnds a place In the modes for
very small sisters too and many of the
prettiest little tub frocks show two
materials, plain and Mrlpod, p'.aiu and
dotted, plain und checked, or perhaps
two plain niaterlal.1 of contrasting
color or of different weight and weave.

An undersllp of white, straight In

front from collar to hem but platted
v.i.. id a hln linn around fides and
nack may havo a strulght, sleeveless
coatee of colored linen ru.ling to itus-pla- n

smoek depth, widely open In
fntit in lim' thi unbroken Hue of

whl'o. but held in place by a loose belt
of the colored linen at a low waist line.
A frock of plain color glngliam may

havo a deep hem of plain gingham
turned up on the outside and buttoned
to tho pluln gingham frock with pearl
buttons. Sleeves and raglan shoulder
will bo of the pldld and a plaid scarf
will tie under the roll collar.

TosslWy a plain color linen bolero,
very short awl loose, will top a skirt
or btrlpo or plaid, or a short skirt ot
tsirlpo will button to a loiiK blouse of
plain material, or .skirt and suspenders
ii 'id cuffs of cro-sha- r in white .mil
i-

- lor w.li be associated with a long
V,uisi-- white blouse.

T'.ien iigaln the contraMlng material
may be used merely as trimming
narrow hems, collar, cuffs and belt of
color on whlto perhaps, of plain color
on striped or checked stuff. There's
literally no end to the variations upon
this combination 'theme nnd admirable
effects aro obtained at flight expensi,
but one. must be careful to avoid
breaking up the lines too much and
producing a spotty result.

The simpler designs in which con-
trasting material ,s Introduced spar-
ingly are let fr :v -- mall folk
whope frock 'ines ire .' 'or e mi.h
to Maud oiirtailliin. olid d. '.u 'fo'
little models are mad" up ti.- - tine
whlto ami color stripes, rosskivs. Si'.,
with plain white or color appearing
only in cuffs, collar and belt. Pretty
frocks In whlto or plain color havo
tiny KUlmpes or chemisettes and co-

llar of fine line stripe In whlto and
color.

Kmocking always has a place
among children's clothe and, as
usual, some of the most effective and
simplest models havo touch's of
Fmooklng In ci lor on wh-t- or of
white on ii nr. tin the po-m- g of the
r uoi'l: .- 1- ii' 'th- - d(,i"-id- - the

o' '. e f I . id '" one
pleie modei- - fur ry -- mall slfl' the
smocking is usually pi ieed jus below
tip cellar In front or. if there i.s a
yoke. Just below the middle front of

"If we were to carry out

the yoke, but for older girls one finds
It on shoulders, hips, sleeves, &c.

Narrow border of line sprigged
cotton trim some of the sheer white
frocks for children nnd simple em-
broidery motifs, often in the popular
and easily executed cross stitch, are
applied to plain linens and to plain
sheer materials.

Wash net are used 'jtr whole
frocks of a dressy type, usually made
with ninny frills of tho net for trim-min- e,

and frills of cotton net are used
also for tho trimming on simple
frocks of tine, lawn or voile or other
sheer stuff in plain color. Tho net
is dainty nnd washes well and soft-
ens delightfully oil tho hard edKes.

The Insertions of fine net and edg-
ings to match, without lace design,
aro youthful and attractive, for trim-
ming sheer child frocks.

When It comes to a quewtion of
linn the designer may follow his own
will. There Are as many of the
straight, low liolted Ilusslan, models
as ever, but the normal waist line Is
liked too, nnd tho high empire waist
line has lost no prestige.

Sotno of the newest high walsted
mode.st have their hort, softly fulled
waists corded at the high line and
falling in a tiny pepluni frill over
the full uliort skirt, wJilch may be
of contrasting material or color,
though this Is not necessary. One
good model of this nm had its skirt of
soft linen, blue or pink or tan, while
the little waist was of sheer white
cotton, with collars and cuffs of
linen.

Pretty Emplro frocks are made of
light blue or pink linen with the
high waist line marked by an Inch-am- i

a half of white ribhon run through
eyelets embroidered In white. A very
little white embroidery of a simple
sort trims the little waist.

Another Umpire model of a dressier
type, though It has tho air of extreme
simplicity which every child frock
should have. Is of sheer white lawn,
with tho short waist and the wide
hem of tho skirt hand embroidered in In
tiny liower sprigs.

FIRST AH) AT HOME.

may find ourselves in cir-

cumstancesWK where medical and
trained help Is not at hand

and our usefulness on such an occa-
sion depends entirely on the amount of

' kn.iwli-d.r- that we can turn tj pr.i.-tk-- .r

account, and in case this should
' uiim.l In.. il.rmo-ir- . nvi. 1... ..,.n.

soled that "tlrst aid" does not Imply
either the skill of the doctor or g

of the nurse. A'l that Is
necessary is to grasp Intelligently cer
tain "general" principles, applicable to
all accidents, which rather Involve
commonsense and resource than actual
training and experience, and further

to understand the "special" treat-- I
ment belongtnsr to different conditions

' that It is familiar before the emer-
gency arises and then no time Is lost
In specul. tion. Thus
elfoit b" concent r ted on action
and uli- -i rviition i. nil the pjtl-n- t is i

savnl needles pain and exliaustio".
unti' ski. u-- help if necessary is forth-
coming.

In u general way the Injured should
lie down Mat, and If there is Insensi-
bility or faintness the clothes should
! loosened everywhere. Crowds should
bo avoided, not only because air If
desirable, but also to save the patient a
unnecessary discomfort and noHe, and
any movement should be prevented
until the nature nf tho accident is
eMohllshd. An examination of the j

nl'fitdl p;irt s of tlrst Inipoi-- -

I
!;.",. A i(d f tlu-v- is ai y sign of

. g I'd- muM i.ie immi'dinte j

Warmth slum d be applied
to the extremities, !n cases
of shock and erav.e internal injuries. I

Needless question should be avoided,
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the object being to discover the trou-
ble with as little disturbance and fuss
as possible. The power of doing so
intelligently and quickly is one of the
most useful qualities In first aid prnc-- ,
tlce. Clothes must never be dragged
off, hut ripped up the warns and cut ,

away from the sound side first, thereby .

avoiding any Jarring or unnecessary j

movement to the Injured parts. Fond
and stimulants must be given with
caution and moderation tinder all cl
cuniHtances. and In the case of severe
Internal accidents they must nei'er be.
administered except under doctor's
orders. Ordinary faints can generally
bo treated by cold water and fresh air
and fanning.

Kemoval of a patient from the scene
of tho accident, whether at home or
away, can only le safely accomplished
when tho injury Is strictly local and
apparent: in other case, where there
Is evidence of grave complications and
deep seated trouble, the greatest cau-
tion in any movement is necessary,
though' it la' well to have all In readi-
ness, for tho doctor' directions. A
stretcher may be needed and can bc
Improvised with a shutter, gato or
broad plank of wood and covered with
padding of straw or clothes and sutH-cle-

bearers must be provided so
that the removal may be effected as
smoothly nnd rapidly as possible. The
summons for a doctor should not be
delayed and as a rule written messages
are preferable to verbal ones. Prompti-
tude may !e the means of saving life,
and a doctor Is not always easy to 11 nd
quickly. A. clear statement of facts
may also lie of'eervfce to him In de-
termining tho requirements, of the
case.

Here are nme hints on the treat
ment of accidents of common experi
ence at home where first aid may bo
useful In an emergency nnd where
knowledge and sangfroid are of vital
importance.

Bleeding must tie dealt with as
promptly as- - loss of consciousness.
(which Is sometimes the result of
bleeding) nnd no time must be wasted

discovering Its Citu.se. Slrock duo to
the sight of blood Is apt to affect most
people, but here Is an instance where
promptitude may save life or limb
and at least prevent complications of
greater gravity. Thero are two kinds
of bleeding venous, or proceeding
from the vein, where the blood Is blu-

ish nnd dark and wells up slowly, and
arterial, or proceeding from an artery,
where the blood will be of a bright red
color awd spurting out In Jerks. The
latter Is far more dangerous and vio-
lent, but no time must be lost In ar-
resting either by pressure of the tlngir
on tho spot till a pad or bandage is
ready. Strips of material, handker-
chiefs or any clean bit of white cotton
sulllces for the jud and the bandage
cm be made with strips of cambric,
calico or-- .scarf which may be handy.
In the case of bleeding from a vein it
is well .to look out for tight strings or
bands above the wound Hnd remove
such. The limb must be raised and
exposed. to the air, l!y this means the
How nf blood is lessened and clots form
quicker to seal the opening. Arterial
bit lmg requires pressing on the
wound and .1 o above it. Such pri-s- -

Hirc by a b.unl or tied tightly
round tin- - limb stops the bleeding and
Is safer and better thun application,
Nsi bleeding sometimes relieves
congestion and headache, but In
violent cases the patient shonl 1

not hold his head down over
baln. hut should sit upright,

tho nose being firmly pressed whllo
some cold substance, such aa a key, Is
slipped down the spine. As a rule
this meets the case, but If It does not
and blood is swallowed, turpentine by

.of a .saturated handkerchief '

r.i.iy ot-- up aun ine arm uic part.-- , i ne u.uou cue niusi not
..bovo the head. Hleedlng from the
mouth may come from the stomach
or lungs. That from the stomach has
the appearance of coffee grounds and

A
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Is mixed with food and vomited up,
whereas that from the lungs Is scarlet,
frothy and coughed up, but In lesser
quantity. Illood from tho cars Indi
cates fracture of the brain. In Inter-- I
nal cases of bleeding the patient must .

rest quietly on his back with plenty of
air and tho clothes loosened, while a
teaspoonful of turpentine may be nd- -
ministered In a little milk and inhala
tions of turpentine given.

Ioss of consclouness generally fol-
lows accidents and may be due to in-

juries of the brain sometimes caused
by fracture, or diseases of the brain.
puch ns attontcxv and fMiitmisiv nnlann.
ntt by narcotic's or paralysis of the

heart through fright, pain, exhaustion
and loss of blnod, First aid cannot
determine thece, conditions, but Infor-
mation which may help to find the
cause of the accident will be of Im-
portance. When the face is flushed
the head should be raised, hut where
it Is pale the position should be low-ere-

and If sickness sets in the head
should be turned to one side.

Hrulsc.-- i are cniisoJ by falls, blows,
and few households which contain
children are free fiom thee mishaps.
There may also lie w. undlng of the
smaller blood ve?ses, with laceration
and effusion of blood under the skin.
Swelling and discoloration of the skin
Is also noticeable For slight cases
fomentations may he applied. .Vpart
however, from the external injur'
there may lsi Internal injury to the
brain, pplne, or any of the internal
organs, and the following symptoms
will be observed, such as insensibility
und vnmitlng in concussion of the
brain, blood spitting In Injury to the
lungs, and violent pain, sickness ami
(.oliap.-- e wluie tlu-r- Is .il.dominil
trouble. Such conditions stigyesi
.lent danger, and pending the diMol

in rival absolute quiet and warmth to
the extremities must lie provided, ico
to suck or cold water may be given
and the doel for in haste, tiiave
collaps-- Is Indicated by eUteme pallor
and loss of strength, hurried nnd la-

bored breathing, accompanied by
yawning and sighing.

Oreat care must b exercised In
treating a wound by removing foreign
particles, such as bits of clothing nnd
hair, and thoroughly and dis-
infecting, otherwise matter is liable
to f tin and prevent sound healing

be disturbed from the surface of
wounds, and the edges when cleansed
should be gently brought together as
closely as possible ami kept so by

By Sara Moore

(I

gj."y

of a fireplace and wide porch

I f ,' N "sVLf J f Tx . ib!l m t

c

'

i . i ' i f i i m i i i i i ii i

i

i

.

a

V- --- A

I I 1I'V I

little pieces of strapping plaster. A
pad and bandage may then b fixed,
and the dressing may be dry r satu-
rated with carbolic or olive oil and
left on for two or three days. Crushed
or torn wound", however, require fre
quent changes of dressing an l disin-
fection, and wheie the round has
been puis tied It is most r.ecessaty to
prevent Hie poison beiiiK carried by
the cin ilatlon into the svstem To
prevent this no time must be lost in
blading the limb tightly above

with a strap, braces or a strong
starf, and a stick may be twisted In-

side the bandage In order to tighten it
sutllciently. Sucking the wound to
draw out the poison or burning it
with carbolic or nitric acid is the next
thing to do, and be stings must al-

ways be exttacted before applying am-

monia
I'racture are caused by Wows, falls

or Jumps. They nny be simple .r
compound. In rhe former case the
skin Is uninjured, whereas In the hit-

ter there Is a wound connected with
the fracture caused either by external
force or the p:otrus:on of the
broken ends nf bon through the skin.
Compound fractures are therefore
more dangerous than simple ones, and
apart from the double Injury there
is always the risk common to all
wounds of Infection from germs get-

ting into them. Evidence of tho bone
being broken 1 found by the limb
helng bent or shortened, and an un-

natural degree of movement is ob-

served at the point of fracture, with
violent pain and grating of the
broken ends. Ignorance in this case
may do untold harm and convert a
fimple fracture into a compound one.
All movement of the limb must 1

made very cautiously and only so as
to replace It in a natural position and
in n straight line; may then
be put on and if necessary Impro-
vised with anything suitable at hand,
such as sticks, broom handles, um-
brellas or rolled newspapers, Ban-dag-

can be made of strips of linen
or calico, flannel or any other handy
material suitable fcr the purpose. All
manipulation nnd pulling together of
the fractured ends must nwalt the
doctor's arrival. H will arrange them
In their exact position nnd fix the

'
support of splints or plaster of parls
which Is to remain for a stated period,
dependent on the sbx and ttieugth
of the l.mb.

In accidents where bleeding nnd
sickness are symptoms it Is Impor-- 1

tant to remove all trace as quickly
and quietly as possible, for through-
out the aim should tie to Inspire hope
and courage to the Injured and as tar

' as possible avoid showing any fear
In manner or expression.

Dislocations are apt tn be
confused w th fractures, and It i
well to remember tin- - points of dif-

ference. In dislocations then- - is tlxlty
of the joint, whereas there is fre"
IlleVt-lileii- l III the case of a fracture.
Also a only concerns a
Joint. wtu-reJ- a fracture inav happen
anywhere In a bone. The Joint will to
found euliiigetl and distorted, and the
only thing id do Is to support It in
whatever position gives most relief
after freeing it from the clothes, Jce
or cold water dressings generally af-

ford some relief to the joint. There
will be loss of power and numbness
below l he dislocation,

.Sprains an mmon enough In
every onr's experience nnd are caused
bv a sudden wrench or twlct to the
Joint the ligaments are sti etched and
torn and great pain ensues. There
will be sw lllug and discoloration with
inability tn use the Joint Slight
sprains can be treated with cold water
dressings and rest, but Where the
cape Is serious It Is very advlwihl to
send for a doctor, 'otherwise a tendon

4 may be, ruptured and permanent

Cotton and Linen in White and Color Fashioned Into
Ideal Summer Frocks for the Small Sister-So- me

of the Models
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lameness follow. The limb Is gene-
rally mo.t comfortable when raised,

These accidents in some degree nnd
Iform fall to the lot of nil members
of the community and .they are liable
to occur under all circumstances and
in all pjjs. When an accident oo-- I
curs In the open country all the forces

'of Ingetiu ty and mut he
.avnlliil.il-- , but where it happens In or
near hotnt It is well to be prepared for
all emergencies and More such reme
dies and resurat.ves as may meet a

I variety of requirements and which can
be accessible at a moment's notice.

SERVING VEGETABLES.

egetables offers a very
SUKVlN'll to the cool: with any

Initial ve. but In the ordinary
i household the vegetables appear time
uftT time on the table served in ex-

actly 'he same way with a monotony
which doe.s not ciicouragn a to
eat them. Vegetables really a
very great factor in the question of
health, and .t would well repay any

1 --TIE
ft. Ill lV. AWV

enterprising housewife to ten i ier
cook varluus different way- - of piepar.ing even the ord.nary vegetable,, .so
that -- hey will be appr.-uat- I Th.

recipes may provide some variitlons on the ordinary wav.s 0f servin-vegetahl- es;

Cabbage C.ikeW.nh nnd bo.l alarge cabbage, press out all the water'
with a reversed plate, butter a piedish and sprinkle w.th
then put In a layer of cabbage .over-lu- g

this with a layer of am tin
minced cold meat ami lep. a' nu .

ill the dfll .s fuil. w ,,
cover the top with four or the K ic --

of fat bacon and m-- i in a mo.lei.it..
oven When the who,. Is thoroughly1

nnd tile cabbage quite cooked(this will tak.. niMiit forty minutest,
turn it out and serve with gravv
round.

Stuffed Cabbage Take a largo head
of cabbage ami parboil it, then care-
fully remove the centre with a sharp
knife., ami till up the space with the
following- .Mix together one ounce of
finely minced .suet uVo ounces nf
bacon or ham, two ounces of nny cold
ne-.li-

. ,i ui. in-i- (iinmeg aiui :i .season-
ing of pepper and salt and hind t all
w.th a whole taw egg. Tie up the
cabbage 'h a suing mid cook in the
oven for twenty minutes, keeping it
well basted with butter, and taking
cine not lo let It color Serve ery hot
With a good brown gravy round.

Chou Hruisn au I.ard Cut the stalk
of a good firm cabbage, trim and quar-
ter It and souk It for an hour or two
In cold, salted and acidulated water;
then drain well and lay the quarters
In plenty of fast boiling salted water
and boll uncovered for twenfv minutes
(more or les according to the slzel,
then drain well on a rcvered Move.
.Meanwhile m. nee two ounces ,,f fai
bacon with i sha'lot nnd some
powdered .sweet herbs. ,s.i i, pepper and
(.pice to taste; fry t all ml the bacon
Is melted, lay in Hie drained and shied
cabbage with sullliicut stock In toi--
ll all well, bring It Just to Hie boil,
then draw the pan to the Mile of the
lire and let the contents smnicr
gently till the cabbage Is cooked Drain
and ilNli the cabbage, thick. Ii the
liquor In wh.ch it was cooked with a
little mux, pour It over and round the
cabbage, and servo hot.

Sour i 'ream Slaw.- - Halve and soak
a line while cnbbage for one linur In
salted cold water, drain ihorouKhlv
and dry It Itiiug two tables nfn's
ot vin. gar in hoi, m,: point i a pan
over the file then add l whole
eggs beaten tl,l llgot and n gill of
sour cream, Mir the mlxtuie over
tho tire till it thickens, hut without
allowing ll to Ml, lift it off the fire,
season with pepper and wilt, pin In
tho cabbage, mix well and turn. out

Into a shallow dl.ili, .and eat either
warm or cold.

Hot Slaw.--Was- h a firm white cab-
bage, cut It up Into shreds and cook
In iMillltig salted water till tender: this
will take from live to twenty minutes,
according to Its agej drain It and
serve with the following sauce: Melt
together one ounce of butler, one gill
of cream and two tablespoonfuls of
vinegar: add this to the cablage, sea
soning It with salt and pepper.

Cabbage with Cheese.--Bo- ll a cab-
bage In tho usual way, drain well,
press out all the water and chop It up.
Make a sauce with ono ounco each
of butter and flour nnd half a pint
of milk, seasoning it with a saltspoon-fil- l

of salt and a little coralline pepper.
Have ready a buttered fireproof dish,
spread a luyer of rhe cabbage at the
bottom of the dish, cover It with sorno
of the sauce, dust rather thickly with
gratisl cheese and make n second
layer In the same way: cover with
grated bread crumbs, dot tiny pieces
of butter over the surface and place
in the oven till nicely colored, then
serve very hot.

Pain de ('hntifteur Take a cold
cooked cauliflower, pass It through
a sieve, add two whnle eggs, two
.spoonfuls of white Mince or cream
and one ounce of butter melted: mix
this all well together, turn It into
a well buttered mould and stand It in
a pan three pdrts full of boiling water;
when ready turn out and serve either
plain or with a cheese sauce.

Choufleur Polonaise Melt In a
saucepan one and a half ounces of
butter, arid add to this a level table-spoonf-

of flour, and let It oook till
thoroughly blended for two or three
minutes, now add gradually half a pint
nf milk and . gill of whlto stock,
when all the liquid has been added
let the sauce come to the boil, add
seasoning of pepper and salt, a

of orange Juice nnd the
grattsl rind of half an orange, then
let the contents simmer fit the side
of the .stove, stirring occasionally. In
the meantime, take a good sized cauli-
flower, soak it In oold water, then
drain, cut away th stem nnd all
hard parts, divide It Into and
cook these In boiling salted waiter till
tender, .lust before the cauliflower Is
cooked heat up the sauce well, then
add to It the yolk of an egg, and stir
it all gently by the side of the tiro
wl'liout letting It bolK Drain the
cauliflower sprays thoroughly, arrange
them on a hot dish and strain over
them the sauce, to which has been
added a tablespoonful of finely grated

Little girl's frocks of linen,
gingham and embroidered mull.

horseradish, dust the top with finely
nunced parsley and serve.

Stuffed unions Take some Spanish
onions, boll them in water, then

the Inner part nnd chop It up
with an equal weight of breadcrumbs
prevIotiMy soaked ill fish slock and
squeezed out, a few brown.-.- l almonds
cut Into shreds, pepper and two or
three pounded cloves, two hard Isiiled
eggi., and tWfuiunces of grated cheese,

I till the onions again with this Minting,
Hour them, dip In beaten egg and fiy
in butter or till, put them in a cas-
serole with the sauce given below,
cook for half au hour and serve. 1'or
the put ill a pail ono ounce
of butter, or the equivalent of oil .mil
one ounce llm-l- chopped onion and
let them fry over a quick fire till nicely
colored, then add half a pint of to-

mato putcn anil Mime minced parsley,
cook It all together for an hour and
a half, strain and use.

Sniffed r.irrots W.l-- h three latge
but tender carrots, peel th.-- tliinlv.
cm into two Inch nnd make
tlu-- as even in size as possible, par-
boil in sailed water, dram and i onl
Then with a vegetable .utter teinove
the .vcllow part from the centre
.Meanwhile pi.'p.ir- - the following
Milieu up linely four mimes of cold
conked chicken, two ounces of conked
ham or tongue nnd four mushrooms
nnd mix them with a tahlcspimuful of
White sauce, 'thickened with the volK
of an egg; season with a (lessen
spoonful each of minced parsley, pep-p.-- r.

salt ami a gtau- - of nutmeg, beat
, up and heat over the tire, adding tn

it when hoi one oiinr.- nf hre.i.K rumbs
I'l.l each of thi rounds with this
stullliiK, aiiaiiKe them in a buttered
tlreproof dish a'-- bike f.M- - fifteen
twenty minutes In a good oven,

Tarsnips Tartar.", Scrape six small
parsnips and parcook them In two
tablespoonfuls of oil and a sill of
vinegar; mix one ounco of flour

smooth with a teaspoonful of mmadding to It the Juice of a quarter of
a lemon and u flavoring of a.dt
coralline, pepper and a pinch of upi'r.
Lift out the. imrsnlps ln, t r
flour. He, Into tho oil till it comes t0
the hull, then put back the parsnip.,
nnd cook till tender. Serve with tgood white, sauce or a gill of rrcim
heated.

Parsnip Halls. Wash, pee and boll
some parsnips till tender (they win
take from one hour to one hour and
half according to size), then drain and
mash them smooth with a wooden
spoon; now put two cupfuls of th
puree Into a pan with a tea..poonful
of salt and a dust of pepper, tno
ounces of butter and two table.ioon.
fuls of cream; mix well and stir It
over the fire till bubbling. .Vow mix
in, off tho tire, one egg and leave t;,
mixture till coldi when yu roll it ,m0
balls, egK and hreudcitimb th.-n- i .mi
fry a golden brown In plenty of Iw. lni
fat, then drain and very hot

Scalloped Parsnips.-- - Preiat iocupfuls of parsnip puree ah above, pjj
It In a well buttered fireproof dish n4
sprinkle It thickly with breadi rumU,
dot tiny pieces of butter over the sur-
face and bake till nicely colored it
most excellent If two or three

of ;ood shrimp sauce he pM M
In the bottom of the dish twfore .

ting In the parsnip, or falling t

mix a little anchovy sauce with h

punee.

FOR ST. PATRICK'S DAY.

T. PATOICK'S DAT, ith its nu- -

merous embloma and aasocii.
tloas. teems with decorative idfj

and eruf (rehUons. The place cards 'hli
season are particularly rood. Some
have Blarney CaMle done In wt.r
colors, and thoro are long, mush
edged cards with a line of mu.e ar.l
the words of some Irish song la grn
and gilt.

There, are also hand colored fli.
harpy, top hatH, h!llelahs and s..jm
rocka. Qiiitltant trre.en wlr snalj
with place cards attached to '.h'.--

may ho used aa napkin rings or
twisted round tho stem of the h'gh
ffoblet.

Bonbon boxes come In the form of
Jaunting cars, gressn eatln hatfl ta4
green nnd white pipes. Among rt
Individual toe cream cases are grn
satin shamrock shaped boxes sur-

mounted by little bisque figures pus-an- t

girls for the men and the typ.e.il
high hatted Irishman for 'he women.
In the way of bonbons there are oho.--ola-

potatoes, tiny chocolate plrea.

and fascinating little chocolate plf
with green bows.

As to the. table decorations a prevy
centrep!e.x may be arranged with tt
nhamrock oh a motive-- Let three
crystal or possibly braai finger
represent the leaven of the Uttlei Tr!e.
plant and connect 'hem with a Straw
twist of filmy gren tulle aa stT.
The large linger bowls are capita1

purpos and w .lte tulips ,i. t
with the green foliage, ate J )'
thing with which to fill them

A gold paper toji ha with a w r-

iband of folded greep MatJn filled wli1

a quantity or siiamroca- - .rrnc-- .
with green ttur ribbon or tn'1-- '

maken an effective! centrepiece.
For an Informal affair one can Sr..'

an 1nterettinr assortment of mirpr!"
nles suitable for this Irish ho'.M"

I and fillet! with equally nmusine ar.

appropriate gifts or trlnke's
A certain exclusive favor sh"p

a jaunting car piled high w u
i vers, and another novMtv K a c

brown papier ma-"h- potato '

attached to ribbons w ' y wr

pulled bring fortb favors T -

and gilt ha' holding tt.e si's
decidedly .tud i ta-- i '
the Jolly St Patrick s'lpp'i.

THE EASTER EGG CRACK,

N old time custom observed evr
year by a New York rren
famllv. tn which trad.' " '

mad much of and ni fe'p il

unheeded, could esslh be t ic
' of an Master frolic or et rt i "

The eggs to be uk'-'- i '" ''
oied on the morning of 11 1 !

'when dozen and dozens of 'i'' '
(decorated in the old faslu '!

i figured calicos, onion peel atu ' r

Ixdng used in '.ieu ot any nr-i'-'

proee.SH. ATter tile eggs urn
oughly dry the children of t

ll;es participating in the cr.vr.n'""
are allowetl to rub them w.th c.
to make llu-- shine.

On Sunday vening a iarg ."'

bowl or tray in the centre of e a

per table hold the gay.y c.t

eggs. When tile fun star-- vi '
the participants ate seate,. ai
table and the otluts star.l -

nlHuit Kvery one l.e ps I i

herself to (Ml egg. boln.r.g ' J'
hand with the po.nt lin-- t t . '

p'rson s.ated holds !is eag
gently touched by the egg e
person If one e

cracked then the other end
and when both end tw

egg Is forfeited.
Tll objeot of the entile "'

Who can Collect the mos f
prizes ate awarded ac.-n- g
prizes are of coins.- - ir l.ee;
the season and a: n.i' .'
uitfereiit from any g.---

Liisi year a large ho. .

candy ch.ek'-n.- s and ral. '

egg Miuped mils x 'ie! . '
..tile peoph'. Will a i.i f ' : '
den egg cups nr. i a cl.atui .

wicker basket HUeil wit i &'qttlls gave equal pliMMi'
grownups. I'ach f.ter '

room is piettily deiorate..
plants, especially for th.s dj' 1,1

egg ctack, and flower ar.'
at- f.nors.

neplaren lllsl.irle ( ollr' " "

tt , t,t t. l i.l, v.--

en liapI lill !... . s

o' the Wh, tin. in i. ..
w.is pifsrtited nt r. i r t

'("ll o of III I Hi . 'it..' f '
t or place ..i I lir In.t

the lb. in Ii

follldr Of tile olli'Ke r
Ier thll't-t- o .sfii.. iv ,. e

down - n iI.m'ic ei ' of a i

b, vi;oroiis i.uslns; . elen .;

lull vitioit ocr ciit-sci- i ' '
3(0.


